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Abstract

After hot water extraction, large quantity of Ganoderma tsugae Murrill, residue was | eft,



has no economical value and exploitation, which was rich in chitin, far abundant from mycelia.
Chitin is a second abundant natural polymer after cellulose and possesses many beneficially
biological activities. Chitosan is prepared by the N-deacetylation of chitin with hot alkali and isa
B-(1—4)-linked 2-amido-2-dexoy-D-glucan polysaccharide. Chitin and chitosan has been used in
awide variety of applications, such asin sewage treatment, agriculture, medicine, cosmetics,
food processing and biotechnology, the functional components in N-deacetylation glucochitosan
for widely application in health foods. The research a so studied the composition,
physicochemical properties and structure analysis of glucochitosan prepared.

The production yield was 56.43 and 27.62~30.48% for glucochitin and the Ling chih
residue by the N-deacetylation, respectively. The Ling chih residue by the N-deacetylation the
degree of N-deacetylation of 89.63%, the molecular weights of the Ling chih residue by the
N-deacetylation was 89.47 kDa.

The Ling chih residue by the N-deacetylation contained of total sugar, Crude fiber, protein
and fat contents were (49.71%, 29.47%, 8.42% and 0.33%, respectivealy).

X-ray diffraction analysis showed that the Ling chih residue by the N-deacetylation
exhibited apeak at 19 and 20.3 at 20, respectively. The thermal behaviors of Ling chih residue by
the N-deacetyl ation examined by DSC showed one endotherm and enthalpy of 135.49 J/g.

The results obtained herein are valuable for the devel opment and application of new health
foods.

Keywords: Ling chih residue, N-deacetylation, Glucochitosan, Physicochemical properties
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1. k& zpla (& &4 4732 L4, 1990; AOAC, 1984)
ke g 2A (%) ={ [ Wi (W2—W)]/(W1)} x 100
2. A zoplE (8 Fe 7 £, 1990; AACC, 1984)
a2 (%) =[(WrW1)/W] x 100
3.z Rl (8&A4773 2+ 4 ,1990; AOAC, 1984 )
g (%) =[(W2rW1)/W]x 100
4, F0 B2l (8 & A7+ p 5 1990; AOAC, 1984)
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4 ¢ ppfe (%) =100- (A 1655/ A 3450) x 115
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Column: Pharmacia Biotech LC column ( 1.6 x 700 mm)
Gel: Sephacryl ™ S-200 HR

Mobile phase: 0.25 M CH3;COOH/ 0.25 M CH3;COONa
Sample Concentration: 10 mg/ml

Flow rate: 0.4 ml/min, 4.8 ml/tube
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